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Let's  talk  again  today  ah  out  fat...  the-  food  that  h'-il^ecom 
si.'.ce  the  war.    You  have  heard  e  good  deal  ahout  the  need  \^&f$^^lja^7r. 
turing  o.T.plosi-'-os.    You  know  that  all  extra  kitchen  fat  shotna  go  to  your 
■eat  dealer  who  will  turn  it  in  for  war  usas.    You  know  that  not  a  scrap... 
not  a  drop  of  fat  should  go  to  '-re.ste  in  the  kitchen. .. that  you  should  make 
th.-:  most  of  every  hit  of  fat  you  buy.    find  with  all  this  wartime  interest 
in  saving  fat,  you  may  hav-  been  looking  for  recipes  that  save  fat.     You  may 
have  be:n  thurahing  through  your  cookbook*?  trying  to  find  cake  and  cookie 
recipes  that  don't  call  for  too  much  fat... or  recipes  for  tender  biscuits 
and  pio  crust  th-t  go  easy  on  the  fat. 

The  answer  to  vour  needs  may  be  a  new  free  folder  just  publish  d  by  the 
U.S.  Department  of  Agriculture.     The  folder  is  called  "Fats  in  Wartime  Meals. M 
To  get  a  copy, write  to  the  U.S.  Department  of  Agriculture,  Washington  Eg,  D.  C. 
The  folder  gives  two  full  pages  of  suggestions  for  saving  fats... then  follows 
up  with  8  fat-saving  recipes ...  recipes  for  corn  "oread..."  patriotic  pie 
crust"  .  .  .biscuits. .  .cake. . .  cookies. .  .gingerbread.  .  .and  salad  dr  3->sing. 

Th  .  food  specialists  who  prepared  this  folder  say  that  even  the  bits  oi 
butter  or  other  tabl ?  fat  that  cling  to  the  paper  wrappings  can  be  useful. 
You  can  scrape  them  off  and  use  them  to  grease  pans  or  rub  over  the  crust 
of  ne'-'ly  baked  bre  d.     And  von.  can  use  trimmings  from  me  t... good  beef  fat 
or  ham  fat...  to  season  dishes  just  as  you  us*  salt  pork  for  seasoning. 


Drippings  from  roasted  or  broiled  moat  or  from  poultry  ar  i  good  in  roup... in 
the  sauce  you  make  for  ere  .med  and  scalloped  dishes... as  seasoning  for  cook-d 
vegetables.    You  can  even  use  these  fat  drippings  in  making  cake,  gingerbread, 
waffles,  muff  ins ,  biscuits,  pi?  crust,  stuffing  for  poultry  and  seasoning  for 
macaroni  or  spaghetti  dishes. 

IPhe  fat  of  lamb  of  mutton  has  a  stronger  flavor  than  beef  or  pork  or  chicten  ft •' 
but  is  excellent  in  crust  for  meat  pie.     You  can  also  use  it  in  making  spie  cake 
or  ging  u-bread  or  even  in  cake  with  orange  flavoring. 

A.  good  many  people  have  come  to  like  the  good  drippings  from  cooked  meat 
or  from  poultry  as  a  spread  for  ";r:  d,  ju-t  cs  they  have  always  liked  bread  and 
gray.    If  you  use  meat  fat?  to  spread  on  breed,  season  them  with  salt  and  a 
little  onion  juice. 

Fat  trimmed  from  either  cooked  or  unbooked  meat  needs  to  be  "rendered" 
before  you  u<-.o  it  in  other  ways.     "Rendering"  fat  means  melting  it  away  from 
the  connective  tissues.     The  osst  -ay  to  render  in  to  cut  the  fat  in  fine 
pieces  or  rum  it  through  a  me  t  grinder.     Then  melt  it  in  the  upper  part  of 
a  doubl :  boiler  or  in  «  pan  set  ov  r  hot  water.     The  idea  is  to  melt  it  with 
very  gentle  heat.  ..melt  it  elo^ly.    'Vhen  the  fat  is  thoroughly  molted,  strain 
it  tnrough  a  clean  cloth.     Save  the  crisp  pieces  you  strain  out  for  "cracklings11 
in  muffias  or  other  hot  breeds. 

One  thing  to  remember  in  making  th :,-  most  of  fat  is  that  too  much  h.-at... 
so  ma  .n  that  the  fat  smokes...  is  bad  for  fat.     ",Jhen  fat  smokes  it  breaks  down 
chemically. . . changes  in  flavor... is  harder  to  digest. . .and  does  not  keep  so 
well.    So  always  use  low  heat  '-hen  you  are  rendering  fat. . . or  when  you  are 
cooking  with  it.    Be  o specially  careful  not  to  overheat  butter. .  .olopm-rga 
rine. .  .drippings.  .  .and  olive  oil  which  have  a  low  "smoking  point.'' 
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The  way  you  store  fat  is  as  important  as  the  '-'ay  you  render  it.  Keep 
fats  cold  when  you  are  not  using  then.    3:  careful  of  that  little  cup  of  drip- 
pings.   Don't  let  the  bacon  fat  or  other  drippings  stand  on  the  hack  of  the 
stov?.  or  in  the  hot  sun  on  the  kitchen  table,    '.'/hen  you  are  not  using  fat, 
keep  it  in  the  coldest  place  you  have.     Store,  fats  in  a  cont-iner  with  a  cover 
in  a  cold  dark  place.     Be  sure  they  ere  '-fell-rendered  and  have  no  moistur  ■ 
in  them  so  they  won't  mold  on  top.    Before  you  pour  freshly  rend-. red  fat  in 
with  s j-ne  you  already  have,  taste  the  older  fat  to  he  sure  it  is  not  turning 
rancid.    Don't  try  to  keep  fat  month  after  month.     It  is  a  good  idea  to  use 
it  in  cooking  while  it  is  fresh  and  has  the  very  best  flavor. 

Finally,  remember  to  save  for  Uncle  Sam  any  f--t?  'rou  cannot  use 
in  cooking.        If  you  have  too  much  ft,  melt  it  and  strain  it  into  -  clean, 
Vfideraouthed  can.     (A  can— not  a  paper  baa;  or  a  glass.)  Keep  this  fa.t  in  v  cold 
place  away  from  light  until  you  have  accumulated  at  least  a  pound.     Then  turn 
it  in  to  your  meat  dealer.    Fats  you  turn  in  to  your  meat  dealer,  you  know, 
end  up  as  munitions  or  go  to  other  industrial  uses  that  speed  the  war  program. 

And,  one?  again,  if  you  want  the  new  folder  on  fats  '-ith  the  8  good 
fat-saving  recipes,  write  to  the  U.S.  Department  of  Agriculture,  Washington  25, 
D.C.  for  "Fats  in  Wartime  Meals."    The  folder  Is  free  while  the  free  supply 
lasts. 


